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KOME^:AKERS'  CHAT  SATURDAY,  May  20,  1939 

(For  Broadcast  Use  Only) 
SUBJECT:  "NEWS  NOTES.'!    Information  from  the  Bureau  of  Chemistry  and  Soils,  the 
Office  of  Experiment  Stations,  Bureau  of  Agricultural  Economics,  and  the  Bureau  of 
Plant  Industry,  U.S.D.A. 

--0O0-- 

Who  said  you  can' t  make  good  cucumber  pickles  way  down  South  in  Dixie?  Lots 
of  people.    But  not  chemists  of  the  Federal  Department  of  Agriculture  and  the 
North  Carolina  Experiment  Station  who  have  been  doing  pickle  research.  They've 
proved  just  the  contrary.    And  as  a  result  of  their  work,  North  Carolina,  Virginia, 
Texas  and  other  Southern  States  are  growing  more  cucumbers  for  pickles.  Their 
findings  have  started  a  pickle  industry  in  the  South. 

For  years  people  down  South  tried  to  pickle  cucumbers  by  recipes  that  worked 
all  right  in  the  North.     But  cucumbers  soon  became  soft  or  "bloated."     So  people 
came  to  believe  that  pickles  made  in  the  South  had  to  be  salted  heavily  or  they 
wouldn' t  keep. 

But  the  chemists  have  found  that  it'  s  just  a  question  of  getting  brine  of 
the  right  strength  to  suit  the  cucumber.     Some  cucumbers  need  more  salt  and  some 
less.    If  you  get  the  proper  brine,  southern  cucumbers  make  firm  delicious  pickles, 
second  to  none  in  quality.     So  today  a  good  many  Southern  farmers  are  planting 
small  acreages  of  cucumbers  as  cash  crops  along  with  their  main  crops — cotton  or 
tobacco. 

Cucumbers  grow  well  in  Southern  States.     Because  of  the  warm  climate  they 
often  produce  from  90  to  125  bushels  an  acre.    This  is  a  considerably  larger  yield 
than  the  average  over  the  country  which  is  from  50  to  GO  bushels  an  acre. 

But  there' s  a  limit  to  the  amount  of  cuc\imbers  you  can  grow  profitably  for 
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pickling,  becrrase  there' s  a  limit  to  the  Nation' s  appetite  for  pickles.  Eight 
million  bushels  of  cucumbers  a  year  will  satisfy  our  national  craving  for  pickles, 
no  natter  how  good  they  are.    Pickles  are  an  accessory  rather  than  a  necessity  in 
foods.    Though  the  flavor  of  pickles  adds  zest  to  a  meal  that  might  otherwise  be 
monotonous  in  flavor,  pickles  have  little  food  value.     They  haven' t  as  much  as 
fresh  or  canned  fruits  and  vegetables.     As  people  eat  more  fruits  and  vegetables, 
especially  in  winter,  they  have  less  desire  for  many  pickles. 

Nutrition  workers  at  the  Maine  Experiment  Station  have  reported  th'^t  many 
farm  homemakers  in  that  State  put  up  too  many  pickles  and  too  few  fruits  and 
vegetables,  especially  tomatoes,   for  the  best  health  end  nutrition  of  their  families. 

So  much  for  pickle  news.     Now  here'  s  a  little  strawberry  news.    For  aroma  and 
flavor,  no  strawberry  on  earth  can  beat  the  little  wild  eastern  meadow  berries  that 
the  earliest  settlers  on  the  Atlantic  Coast  found  so  delightful.     That'  s  what  George 
Darrow  says.    And  he  should  know  for  he' s  the  Department  of  Agri oalture' s  strawberry 
breeding  specialist,  and  has  sampled  most  of  the  good  berry  varieties  in  the  world. 

Mr.  Darrow  says  that  in  breeding  strav/berries  this  delicious  strawberry  aroma 
or  fragrance  is  one  of  the  most  elusive  qualities.     In  many  hybrids  it'  s  lost.  But 
sometimes  it  persists  in  crosses  Tidth  berries  that  have  other  good  qualities  like 
large  size,  bright  color,  resistance  to  disease,  good  growth  and  fine  flavor. 

Mr.  Darrow  is  trying  to  produce  very  large  strawberries  that  will  have  the 
same  delicious  aroma  that  the  mid  meadow  berries  have.     He  vrould  like  to  produce 
berries  large  enough  so  that  40  of  them  wo  li  make  a  full  quart.    Mr.  Darrow  samples 
his  promising  hybrids  with  his  nose  as  well  as  his  tongue.     He  says  the  strawberry 
gets  its  scientific  name,  "Fragaria" ,  from  the  Latin  word  for  fragrance. 

So  much  for  strawberry  news.  Now  here' s  some  news  about  the  bacon,  ham  and 
lard  that'  s  been  going  abroad  lately.  The  British  bought  more  bacon,  hem  and  lard 
from  the  United  States  during  the  first  3  months  of  this  year  than  they  bought  from 
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U3  during  the  same  period  in  the  last  5  or  6  years.     They  "bought  37  million  296 
thousand  pounds  of  our  lard;  9  million  408  thousand  pounds  of  our  ham;  and  673 
thousand  pounds  of  our  "bacon. 

One  of  the  foods  that  we  buy  from  abroad  is  olive  oil.     Olive  oil  for  our 
salads  may  come  from.  Spain  or  Italy,  Turkey  or  other  Mediterranean  countries. 
I>aring  the  past  year  most  of  those  countries  produced  less  olive  oil  than  usual. 
All  of  the  coxuitries  but  France  and  Palestine  reported  producing  less  olive  oil. 
Host  of  this  oil  comes  from  S-oain  and  Italy.     In  the  Hear  East  Turkey  is  the  most 
important  producer.     In  North  Africa  Tunisia  ranlcs  first  for  olive  oil. 

Another  oil  which  the  United  States  imports  in  large  cpaantities  for  manu- 
facturing rather  than  for  food  is  tung  oil.     Its  outstanding  quality  is  water 
resistance.     So  it  is  very  useful  for  a  dr;;/-ing  oil  in  paints,  for  varnishes  and 
enamels.     The  Chinese  discovered  this  property  of  tung  oil  centuries  ago  and  have 
used  it  ever  since  to  preserve  their  wood  carving.     They  have  also  used  it  each 
year  to  coat  their  wooden  ships  and  bridges  or  vfaterproof  their  masonry.  American 
aanufacturers  now  import  more  than  175  million  pounds  of  tung  oil  each  year.  The 
production  of  tung  oil  in  this  country  has  started  in  the  last  fev;  years.     We  now 
produce  4  million  pounds  of  our  o^m  tung  oil.     The  Department  of  Agriculture  is 
Soon  to  open  2  new  tung-oil  laboratories,  one  in  Louisiana  and  one  in  Florida. 

That  concludes  the  news  notes  from  the  Department  of  Agriculture  today. 
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